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meriting, and Wake with rwoHen head.

MBETINV NIGHT
me a clue aa to Who is Who? I lived
there nearly twenty years. I might
know you all.

Best wishes.
QUEEN BESB.

m By Samantha

see It coming in now. In fifteen min-
utes or so 'twill be worth In akin' at
Sunset? Yes. sunset. If you're a mind

call It that I call It my religion.
don't talk about it but It's your

MANY A WOMAN WHO ACTS LIKE A LADY
DOESNT APPEAR NATURAL

EVERY WOMAN'S OPPORTUNITY.
The Bulletin wants pood home let ters, good business letters; jckxI help-

ful letters of any kind the mind mty suggest. They should be In hand by
Wednesday of each week. Write on b ut one side of the paper.

Address, SOCIAL CORNER EDITOR, Bulletin Office. Norwich, Conn.

THREE PRIZES MONTHLY: $2.50 to first; $150 to second; $1.00 to
third.' Award made the last Saturday In each month.

I hope you oan eome down here, 1
know you'd like it so. But I mast son
tola writing; and go fid take a row.

, BALSAM FIR.

KJNT9 : AND TESTED RECIPES
FROM BIDDY,

Dear Social Cornerltes I have re
turned to the corner with a let el
rand thinfirM

Auntie: so glad yoif cam la fM
one of the prizes.

Etta Barber: Won't you try my war
of canning huckleberries? I think i

far superior to any way yet.
Hallle: I shall try your way ef

making a shortcake, for I think It
might be an easy way.

Rose W. T., Bouth gantertrary: l
tireless cookers, but never heard o i

one that would fry, roast, or bake ,

bread. Will you tell me where I can
find one like yours?

Haw ts oan Huckleberries, er any
other berrlM Pick over berries, woslj
and fill your Jars fun. Then place tha
jars In a deep pea or anything deep
enough to come to the top of tne cans,
Fill Jars full of balling water, seal,
then fill the dish the cans sit In with
boiling water and cover all with news,
papers, old bogs, or a ror will do; any-
thing that will steam them. Leave
them until the next day then put th
cans away for the winter with yur
other fruit The cans may have to be
tightened If Mason jars. I never lose
any berrlts this way and the berries
org the same as when first picked.

I wander If the (isters ever tried thin
way of drying lace, dollies, eto.: Wash
and starch them in boiled starch, then
pick them all out and fasten with pica
on a piece of cloth. They will not need
any Ironing and when dry will loolc
like new. A little blueing added to
the water Improves them.

A good way to wash tumblers and
save time: I wash my tumblers In
good soapsuds, rinse them well, then
drain them either on a towel or on the
shelf, letting them hang over the sheifj
a little, to let the steam escape. Thr
are nice and clear and no lint left en
them. A great time saw If you have
many of them at a time to wash.

These who like peanut If they wttl
only buy them raw and roast them
they will never buy them all roasted.
You get them by the pound raw, and
you get one-ha- lf as much more than
you do by the quart roasted. They are
ten cents a pound. I like raw peanuts
tn home made fudge. They are excel-
lent.

When you buy a new lamp chimney)
just put It in a pan of water enough
to cover It, let come to a boil, then
set It off of the stove and ceol in the
water. It hardens the wear ef 1t

Here la a nice recipe for
Plain Rarebit One-ha- lf pound el

cheese cut fine. 2 tablespoons butter,
4 teaspoon salt, a few grains cay-

enne, 2 cup cream, 2 egg yolks, 11
sephyreU.es (crackers). This Is very
nice, as I have tried it

Indian Pudding One-thi- rd cup In-
dian meal, 1 quart milk, 1- -2 cup mo-
lasses, 1 teaspoon salt 1 teaspoon n- -
gar. ecaia tne mux, poor slowly on
the meal, add the molasses. Bait an4
ginger. Bake In a slow oven two hours,
serve with butter or cream. The gtn-g- er

may be omitted If desired. If bak1
too rapidly it will whey.

Boston Brown Bread One cup ry
meal, 1 cup Indian meal. 1 cup Graham
flour, 1 teaspoon salt S 1- -2 teaspoonc
baking powder, 4 cup molasses, 1 8- -i

cups milk. ' Measure the meal an i
Sour after sifting. Add the salt ani
baking powder and sift again. Ad4
the molasses and milk. Turn into a
well buttered steamer and steam three
and one-ha- lf hours.- The water must
boll constantly while cooking. Water
may be substituted for milk with sat-- )

isfactory results.
BTDDT.

Tolland County.

DEPENDABLE, SEASONABLE REC
I PES.

To the Editor and Social Corn
Sisters: This is a lovely, cool morn-
ing, and I think we can all appreciate
it after the extreme heat of a few
days just right to sit down to write
a few seasonable recipes, that I have
not yet seen in print:

Canning Succotash Take nice ten-
der corn, split the kernels and scrape
them out. I also cut some off without
splitting the kernels. Then put In th
cans first a layer of corn, then th
beans, and so on until the can is full
Put a teaspoonful of salt on top and
fill full of water. Put the top on but
do not screw town tight Put In a
boiler with a rack at the bottom. Fill
the boiler to the neck of the jars and
let It boll for three hours; then pu
the rubbers on, screw the tops down
tight; let them boll one hour longer,
and it will keep for a year. I havi
some In my cellar just as nice as when
first canned.

Canned Beets Take beets about at
large as an egg, boll about an hour,
then put them In cold water, rub oft
the skin, put in Jars, fill with cold
water, with a teaspoon of salt on top,
let them boil for an hour In the boiler
and you will have beets In winter. Just
as nice as when taken right out oi
the garden.

Now is the time when the chnffrea
or calling for apple dumplings ani
the grown-u-p ones, also. Let me glva
you my rule for maiklna; one. It la ais
nice for chicken and veal potpl, aat;
iignc as a sponge.

Light Dumpling Take one an art
or Hour, two teaspoon cream of tar
tar and one of soda, mix with a snoen
as stiff as you can stir it drop In a,

strainer pan that Is first well greased,
put over a dish of boiling water; will
cook In fifteen minutes. Thla will d
for a hurry dinner if your apples ar
atewed beforehand, and very nice foj
meats.

Canned Huckleberries Per a
can, take three pints of berries, ste
tnem in a pan. Just let them com. ta good boll, do not put any sugar 1

ii ior pies, as tne pie 18 mncB bettefto season them as you want them;
heat the cans in hot water, fill witli
the berries and seal. These will keep
Indefinitely.

Quick Sponge Cake. Two errs, mm- -

cup of sugar, beat five minutes, en
cup oi smea nour with one teascoea
cream tartar, one-ha- lf teaspoon of so
da with a llttig salt a teaspoon el
lemon flavor; when this is thoroughly
mixed put In 2 cup of boiling water
(I sometimes use boiling milk in plac
of the water).

I hope we shall soon hear from Mm.
of the old writers, Nat, Jane Ann,
Cherisette and Elizabeth, and othena.

Maine Lover: Write another kivt-- v

We all fully enjoyed your plente.
Lebanon. ANT1QUH.

It taksva shrewd man to et rtea
m spite of his wife.

Utterly Wretched
Nervous Prostration Long Endurod

Before Remedy wee fetmd.
Ulna Hitter va RemlngBr. lar Baxo,

Pa, writes: "fur sexual yean t bad
ruMTous prostration, and wva urtrrly
wraUhtd. I lly.d oti brutl aad bC
tan baeaiase my itoonoh aui4 nat

aiiXhijjg ., I tocik many rmu-eaia- e,

but' cbtalmed no redtf uiMl I
tcua huud's Bipi ill, when I ttUu
to ln at owe. Am nvw oared."

Pure, rich blood nmtkr feod, sti-en-

nerves, and this Is why Hosda farea-parlll- a,

which pnrlflea and enrlchee the
blood, cure so tnmy nerveue sMeeases.

Get It today In usual MqnM nirm ef

EA3Y WAY OF BLACKING A STOVE

Dear Sisters: Aunt. Jerusha asks
where all the mas and grandmas are.

can answer for one Ma. I hope .there
are not many of the Sisters who blaok
stoves the old fashioned way of put-
ting on with a brush and polishing.
Most people nowadays rub the stove
with a greased woolen rag and occa-
sionally, where the parts get red,
sprinkle a little blacking on and rub
the rag over it. It looks just as well
as the other.

With the tight fitting skirts one
needs tight petticoats. I made one as
nice at much less expense than those
bought In the shops. I sewed stocking
legs together, the small ends at the
top, and finished with a silk ruffle.

1 have an Idea which I think may
please some of the SlBters. I am sav
ing mint, bay, pennyroyal, rose or any
sweat smelling leaves, drying them, ex
pecting to fill a sofa pillow with tnem
and outline some appropriate quotation
on the cover.

Aline: Thank you for pretty card.
Do you live In W.T

Peggy Anne: Am glad to hear from
you again. Was just about to inquire
for you. Do you mean Ida? I have
seen her only once. My father was
Dr. B. MA.

Waterford. -

TIMELY FRUIT RECIPES.

Dear Sisters of the Social Corner: I
think you will find these fruit recipes
(excellent:

Crabapple Sauce I wipe my apples
and cut out the bad places and puti
tnem in the kettle, skins and all, and
add Just enough water to cook them
tender; crush gently in my potato
masher and put in a clean kettle with
enough sugar to make them good and
sweet, and boil until it sticks to the
edges of the kettle; then put in cans
hot and when it Is cool set In a dark
place.

Sour Apple Jelly I pare and core
enough real sour apples to fill my ket
tle; add a cup of water and cook ten
der; then I press them through my
potato masher and add nearly as much
sugar as apple and boll until It sticks
to the sides of the kettle. Put in the
glasses hot

To Can Soar Apple I pare and
core a kettle full, add a cup of water
and two cups of sugar and boll tender.
Can boning hot, in hot cans, with new
ruoners.

Sweet Apples Pare and core & ket
tle full of sweet apples, add one cup
of vinegar and one cup of sugar and

bag containing a teaspoon each of
cinnamon, clove and allspice. Boil
tender and can hot My kettle makes
two quarts.

Apple Pie I line a deep pie tin with
good crust and fill level with sliced
sour apples, sprinkle thick with sugar,
add just a little butter and a little nutm-

eg-and cover with a crust and bake
well.

Apple Shortoake Stew the apple
and sweeten to taste and add a tea-
spoon of extract of lemon or orange.
Butter a rich, light hot shortcake and
spread thick with the apple. It Is nice
to cover with sweet cream.

Apple Slump Fill the kettle a third
full of sliced sour apples, add a cup
of sugar, a cup of water and a little
nutmeg; cover with a cYust and boil
until the crust Is cooked. Don't un-
cover or let it stop boiling. Crust
Two cups of flour, salt, ice cream spoon
of soda and two of cream tartar, wet
with sweet milk.

Baked Sour Apples Fill a tin with
sound apples from which the cores
have been removed, fill the holes with
sugar and bake soft Cool and cover
with cream.

Aunty of Willimantic will have to
guess again, for although I do live
where there are huckleberries there is
not a single C or S in my whole name.

ETTA BARBER.

GREEN GRAPES.

Green Grapes I like green trraDes
better than ripe. For one kind of
sauce I cut each grape in the middle
with a sharp knife (and it is not such
an awful job as one would think) and
take out the seeds until I fill my ket-
tle (two quarts when done), add five
cups of sugar and a cup of water and
cook until the syrup thickens on the
kettle. I turn hot water in the cans.
turn the water out and fill with the
hot sauce. , I keep the cans wrapped
in cloths until cool. .

For Jelly I fill the kettle with rreen
grapes and add a cup of water and
cook soft; then I crush them in my
wire potato masher and put what goes
tnrougn easy in a clean kettle with an
equal amount of sugar and cook until
it thickens; then I put it warm into
Jelly glasses and cover when cool.
Mine keeps good in a cool, dark place.

For Blackberry Jelly I line the
masher with a thin cloth, because of
the seeds, and- - make it the same as
grape

Blackberry Shortcake Mate cake of
rich biscuit dough. When baked cut
with a sharp knife, butter apd cover
thick with berries that have been well
sugared. Serve warm.

Blackberry Wine I fill a srlass iar
with fresh berries and then press in
as much sugar as the jar will hold and
cover. As the juice conies out I turn
it off and bottle it and it is nice for
sickness. I put a spoonful In hot
water, add a little sugar, and it is r
cure ror bowel trouble.

ETTA BARBER.

HOW TO MAKE tUN FERMENTED
GRAPE JUICE.

Editor of the Social Corner: For tho
sister who wished recipe for unfer- -
mented grape juice I send the follow
ing;

Unfermented Grape Juice Wash
grapes (wild ones better), set over slow
Are. and let come to a boil: mash and
pour into a colander into which has
been laid a fine doth; do not squeeze,
if you want it clear; pouring a little
water will do; set juice on stove aeain
allow one cup of sugar to one pint of
juice; when It comes to the boiling
point take on scum that may arise.
Seal in air tight bottle, or put in fruit
jars.

Will keep for years.
MAINE LOVER.

WHAT I DO WITH SOUR MILK.

Social Corner Editor and Corneritea-- :

When sour milk is well lobbered I put
It in a clean cloth Dag, tie the bag up
tight; leave a little space for air be-
tween milk and top of bag; put into
steamer or sieve or colander; place
over kettle boiling water till the whey,
or water 1n milk, is mostly out, and the
contents of the bag feel firm as light
bread dough; then hang the bag up
til it stops dripping; after that turn
out in clean pan and salt to taste. I
add a handful of caraway seed. If too
dry, put a spoon or two of cream or
new milk in, then knead over till It
will hold together.

I had a tin tube made 3 4 inches
across the ends and 14 Inches long, cost
10 cents; pnt my curd into tube and

s down, a Untie, with a wooden po-
tato masher, then turn the tu'fce on one
side and push out about an in'ch In
tliL'laiess of the cud; cut carefully
with sharp, thln-blade- d knlfo Into
cakos; place on lurje platter, or clean
bourd, with cloth ovor board; don't lot
thm touch each either; mm dry on
top of veranda or high box two days,
iakng In at nisrbt; turn cer etiil
day.'

Very, disentitle for weaJt itcratch;

I

amply repay the effort required to pre-par- e
it.

HANNAH WHO.
Wlllimamric.

FRANK SENDS DOLLIE A RECIPE.
Dear Sisters of the Social Corner:We should air have our playing spells,tor they are essential in making lifewhat it should bei The

an'h? can enjoy an tonocent laugh
vunuire do rrollc rarely be--wmo meianc-holy- or meet setbacksand disappointments which are com-mon to life. Take a vacation with the

eiiiKu-e- ana let labor take care of itseu ior a while. All work and noplay stall makes Jack a dull boy.
Dear Chatterbox: rd is to come

rvur way, sure; ana I shall remem
ber other sisters with cards somibright day. -

DoUie, Dear: This is what I have
used for the tops of lamp chimneys:
Soap, salt and soda on a flnnn5 imt-i- i

which has been dampened; rub thetops tnorougaiy and the work is done.
I use soap and soda for rust on water dippers, pans, etc.
T . i ." isuwy-pa- u cover lor a

meat-boar- d, and soaap and soda cleanstoot; ana sweetens up the sink.It is good for tea-stai- ns and spots
on dishes.

I did not mean to stay till' the clockran aown.
None of the oommittee is forgotten.

FRANK.
Moosup.

tiUKN FLOWER S WAY OF MIXING

DRINKS.

Dear Editor and Sisters: I am glad
mat our sister, Mrs. Robinson, has
sounded a warning on the use of fer-
mented drinks. Still recipe
for root beer sounds so good that I in-
tend to make some, but make lit as asyrup and not ferment It; then use it
Dy adding a little cold water, sweeten
ed to taste, I think it will be irond.

By the way, how many know that
Hire's Root Beer Extract maks a very
pleasant drink by adding a teaspoon
to a glass of cold, sweetened water?

Stmshlne: I shall try your tomato
marmalade when my tomatoes begin
to ripen, and am going to put up some
pickles by the recipe given by One of
i n em.

J. K T.: I wish some one would fill
my pails for me when I go berrying'.

Sunshine: You can buy spikenard
root at the druggist's for Ave cents an
ounce, and you had better do It rather
than run the risk of mistaking- some
poisonous plant for It. That is why
x mime most people win continue to
procure their medicines where poisons
are labeled. It is hard for one un-
versed in the lore of field and woods to
distinguish the helpful from the
harmful.

CORNFLOWER.

UTILIZING A SMALL ROOM.

Dear Sisters of the Social Corner:
Perhaps in some home there is a tiny
little room too sinail to use as a bed
room, and more often used as a store
room.

I have in mind lust such a home.
and the little room was located on the
second floor. It contained one window
it had been used to store away trunks
and also for preserves and jeiHes.

The house changed ownership, and
this little store room was transformed
into such a cozy little den that I de
cided to tell you about it.

The walls were hard finished and
tinted a soft cream color. The wood
work was painted white. This gave
the room a bright, cheerful appear
ance. Matting was placed on the floor,
and now for our furnishingis: Three
goods prints were passpartoued and
hung on the walls, one an English
Hunting Scene, another Love's Labor
Lost, from the painting by V Keg
gianlni, and The Speaking Well

An oak writing desk was purchased
for trading stamps, and a desk chair
was made from an ordinary oak kitch
en chair and a disused piano stool. The
legs were sawed from the chair, and
the upholstered part was removed
from the piano stool and the screw
part fastened to the chair. It was then
sandpapered and given two coats of
oak colored Jap-a-la- c; ana, sisters,
you would scarcely believe it; but it
looked as good as if it were purchased
from the store.

A small oak table and chair com
pleted the furniture.

This room was Papa's den, for his
own exclusive use.

On the table was placed his jar of
tobacco, an ash tray and his pipes: in
a convenient place were his slippers
and his smoking jacket; and a long
linen bag for cane and umbrellas hung
on the back of the door. The writing
desk was supplied with pens, pencils.
blotters, stamps, different sized paper
and cards; and Papa often declared
there was no place in the world dearer
to him than his own little den.

OLGA.

QUEEN BESS BELIEVES COUNTRY
LIFE IS BEST.

Dear Editor and Social Corner Sis
ters: I wonder how many of the Sis
tars will say with me that they are
glad they are living on a farm this
weather, and think with pity of thos
living m the crowded cities? I am
thankful every day of my life that
am not obliged to bring up my boy;
in tne city.

It seems to me that most of the
farmers nowadays plan to retire as
soon as possible and move to town
mis sets an example ror the sons
whloh they are in a hurry to follow.
Oftentimes they get there before he
does. I believe if we would keep our
boys on the farm we should teach
thehi in every way possible that the
farm is not merely a place to work
and grow rich, sacrificing many pleas
ures In order tn do so, but that it is
the best place Hod ever made on whl
to live free, broad, helpful, healthv.
human lives. There are thousands of
such lives beinjf lived today upon the
farm. In the opn of Plod's sunshine.
jUtd H Is e of this faot that this
country is great and good and grow-
ing bettr.

U H, K. Have you given Ug the
initial of your lat name? I have an
Idaa. I know you, Don't you live right
In the village? Isn't the person who

I Kolnfr to itiva the now clock outte a
friend of yours?

Can't tie WMlmanUo Bister lvs.

"Well, I vum!" sed Joslah at the
close of a very hot day, 'If It ain't
C E. meetin night again. I don't be to
lieve I will try to go. This hot weather I
has taken all the ambition out of me,
and the last time we went the topic

is 'How much should a Christian
think of personal appearance?" and
after the meetln' I wondered If any of
the speakers or any of the 'listeners
would change their appearance in the
least on account of considering that
subject Do you think they would,
Samantha?"

"I don't know" sed I, "but I often
wish I had the gift of expressing my
thoughts in a way that they would be
clearlv understood. I can always talk
enough, but I am afraid folks think 1 I.
haven't sed much when I get through."

' 1 ve got a topic card In my pocket.
sed Josiah, "and now suppose we loom
over the topics and you tea me wnac
you would have liked to have sed on
the subjects, had you been given the
gift of eloquence. The first topic on
the card is Patience.

"WeU," sed L "if I was asked to
speaX on that subject I guess I should
have to simply say that it was a much
needed virtue, and that we grown --upe
haven't all learned the lesson of self-contr- ol

that the little girl had who rau
to her mother, saying:

'Mamma, I have Just found out
that I can make me do what I want me
to.'"

"Next comes ChristIan Testimony
That Counts.' "

"I think I should say to that that
In my opinion testimony means some-
thing more than speaking in meeting,
and It brings to my mind a story I
have in an old scrapbook of a man
driving through the country, coming to
a farmhouse and discovering that the
farmer was an old time friend of his
mother's. The man sed to the farmer:

" 'It must be a long distance from
school and from meetin',' and the farm-
er replied:

" 'Hain't no use for either. . Say, all
the religion I ever had was that hymn
your mother used to sing when things
went right and when they went wrong,
when she was tired and when she was
rested. Amazin' sweet voice she had,
always singin' this hymn as if she be-
lieved every word: "There's a land that
is fairer than day, and by faith I can
see it afar."

'Say, do you see that little Jog over
there in the west between them two
hills? Well, every night in the year,
about no matter what the weather Js,
Jest . before night shets down, there's
a little bright spot there; sometimes it
shows more'n it does others. Ton can

can indulg with impunity.
The sour water, or whey, is vry

good to freshen over-sa- lt corned beef,
and makes it more tender; leave beef
in over night, rinse, and cook as al-
ways. (

Northing is without some use. Will
bring a plate of curd cakes to next
Wood Box social.

Yours in Corner,
J. H. 3.

Yantto.

CHOICE OF HAfRPIN8.

Dear Editor and Social Conner Sis
ters: A good deal is said about the
kind of hairpins to use that won't irri
tate the scalp. As scalp diseases are in
my line of work, perhaps I can give
the sisters a few points:

Do not gat Into the habii or thinking
suitable hairpin is anything that

will hold the hair. If this nation wore
not so widespread tihere would not be
so many freakish looking heads and
cut and split hair.

Hairpins ere wrong m several ways.
They may bo ornate, whtoh is in poor
taste: or too rough, or too cheap, which
Is ruination to the hair.

Some women won t wear anything
but tortoise shell pins In their hair.
This no dout Is a luxury, as most hair
is given to shedding- pins at wholesale
rates.

There Is nothing, however, that is
so Injurious to the hair from the abso
lute smoothness of the sunace.

When you cannot afford real shell,
the next choice is a celluloJd pin. This
is smoother and less unsightly than
rubber; and not so ugly or so Injurious
as metal Dins. The latter should not
be worn by women whose hair Is very
fine, or whose scalp perspires.

Where a nin shows; s is tHe case
with the present style of braids. If pos-

sible buy real shell, though your small-
er pins be imitation. If carefully hand-
led, kept from extreme heat and cold,
and securely Inserted these pins should
last for years.

Do not crowd your hair wnn pins.
Most women wear mora than are nec
essary.

Learn to adiust a pin properly, ana
the number may be sensibly decreas-
ed; over-pinni- breaks the hair and
irritates sensitive scalps.

(inod taste In haiirpms is shown by
wearing those that are inconspicuous,
boith In size and texture.

Some women affect huge knots on
th end of their pins, or they are stud- -
dierf with lewels. or ablaze with gold.
anil Id write more on the subject, but
dont wish to take up too much room or
mrrra t ime.

What gave me the idea was one day
last week in treating a diseased scalp
mv. aiitfmitlon was drawn to the hair
pins used. I picked a number up and
showed my patient Just how her hair
was split foe one inch en a hair, all
over her head, and told her unless she
did away with those pins tt wouldn't
do any good to singe it; and her scalp
trouble was' brought on more by the
pins than by neglect

Let me advise any sister to look after
h.r raJn: keep it clean and healthy;
and if you have children dont neglect
their scalps. Just before a shampoo,
massage a Httle olive or sweet oil into
the scalp; let it remain for one night
where t can do the work of feeding tile
hair roots; wash on in worm water
and castlle Boap; rtnee well.

With best wishes.
FROZEN,

Maine.

THE CARE AND CULTIVATION OF

PLANTS.

Dear Social Corner Friends: You
.tee I am bound to keep sending m my
thoughts until told that I am not
wanted. This week I want to tell you
about ray cultivated flowers which I
help my mother taKe care oi.

Theoda: I wonder if you are as
interested in cultivated flowers as you
are with herbs and wild flowers.

Mm. Robinson: Am ihvestlgatini
the "small beer" question and hope
to have a correct analysis soon,
hardlv think that any of these so
called "soft drinks" contain alcohol In
any form, after having been properly
fermented,

As you all probably know, August
Is the proper month for "slipping," re-
potting and otherwise preparing bed
ding plants for winter. By bedding
plants, I mean begonias, geranlmus,
ivies, heliotropes, etc., which have
been planted out of doors during the
Bummer. We have eight different spe-
cies of begonias; two kinds of cac-
tus, one of which Is the night bloom-
ing cereus, end which Is now filling
the yard With Its fraemuoe (It Is In
bloom this evening); and about twenty-f-

ive kinds of geraniums, btuldes
many small plants,

We find It most convenient to slip
all of our plants in early fall and
leave most of the old plants outdoors,
moving the small new plants Into the
bow window for the winter. By sllp- -
ping early gnd ueiiig larf, tranches

mother's hymn, you know
"Then I should say that although we

couldn't all sing very well, we could
all in our testimony strike the same
keynote of sincerity."

"'The Saloon and Its Allies,' you
wouldn't need to say much about," sed
Josiah, "as everybody for miles around
knows your sentiments on the temper-
ance question, and, besides, the C. E.
society has set out to make this a
saloonless nation In 1920, and if we all
help I think we'll do it."

"Let me take that card, Jos (ah," says
"As 't time to go over

them all, I will just tell you which
subjects set m to thinking most
Here's 'Perseverance.' I should wont
to Illustrate that with this story:

When I was a child an old lady liv-
ing In our neighborhood who was very
poor had her house burned and was
told she must go to the poorhouse. Of
course, she did not want to no. so she
asked for and was given on old rag
carpet loom. Someone else cave her a
hammer and a saw. and wtth some
pieces of boards left from the fire she
began a building to live in. She had
no other rule or square than herapron hem. which she used to measure
her loom timbers, and from them she
made a frame hor a building. Neigh-
boring men seeing her persistence
helped her to finish a shelter, and then
other friends donated her food, so she
was saved rrom the poorhouse.

"Here's The Duty of Beln' Pleasant'
Of course, it's our duty to be pleasant
but I don't think that means going
around with an everlasting grin like
the cat in Alice In Wonderland.' "

"Don't skip the topic on 'Honesty
sea josian, as you Know 1 cant toler
ate underhanded doings, but It does
seem" sometimes as though honesty,
like hoopskirts, had gone out of fashion
and sum foolish folks seem to think
that honesty Is only Indulged In by
those who ain't smart enough to be
dishonest. To me such reasorrhur is
on a par with the idea that because
we of this part of the world are stand-
ing on our feet the Chinese must bestanding on their heads."

"Well," said "if we follow the
teachings of the Book of Books we
should Valk tn our Integrity1 and leadquiet and peaceable lives in all godli-
ness and honesty "

"Now I think we have talked enough
for this evening, so if you will wind
the clock I think we will go to bed."

SAMANTHA.

we have good plants for the house.
For slipping ordinary pkuits I break

off branches about three Inches long,
taking pains to tear the branch out
of the stem. Then I place the slips
in water until tiny rootlets appear.
Then I place them In bed or pot andpress dirt firmly around them. If
these are kept well watered they us-
ually live.

However, some plants are too deli- -'
eate to survive under this rather rough
treatment so I place the slip in a
dish containing a wet mud of light
sand. Then a Jelly tumbler is Invert
ed over the plant and it Is placed inthe sun, where It usually commences
to take root In the sand.

One of the most necullnj- - nlnntu t
Blip and at the same time one of themost beautiful foliage plants Is Rex
Begonia. ,

To slip the Rex Begonia, it is onlvnecessary to secure a fresh leaf of theplant and place it in a fruit-ja- r of
water, so that the leaf rests on the
surface and the stem Is totally Im
mersed. After about three or four
weeks the old leaf entirely decays anda bud starts from Its base and rootlets
lorm on the stem. This plant willgrow If placed in dirtwe make our callas bloom th Antiryear by repotting them In the spring
and keeping them well watered untilAugust 1 when the jars are turned on
tneir sides and the plants ar lftwithout water for three or four weeks.men tney are turned up and repotted
in rich soil having plenty of fertilizer
and covered over with a coat of moss
igatnerea in the woods), and. if envi
ously watered, they bloom all winter.

A

TESTED PUDDING RECIPES.

Dear Sisters of Social Corner: TTer- -
with I send a few pudding recipes:

i Blueberry Bread Puddino One-hu- lf
cup of water to pint of berries, strainana sweeten to taste. Cut stale bread
In small squares and put a layer in
bowl, moisten well with hot berrv
Juloe, then more bread and Juice till
all Is used. Cover dish and set away
to cool. Serve cold, with nlain or
whipped cream or custard sauoe. I
do not flavor the sauce as I think It
detracts from the flavor of the pud-
ding.

Lemon Rice Puddino One cud of
rice boiled soft In water. Add a pint
of cold milk and a piece of butter the
size of an egg, yolk of four eggs aadgrated rind of a lemon; mix and bake
half an hour. After the pudding is
baked and cool, beat the white of 4
eggs in nearly a pint of suear and the
Juice of a lemon. Pour this over and
brown.

Apple Puff Puddina Peel. eor anS
fln with sugar six large or eight small
appies. trajre slowly and cool In serv
ing dish. Beat whites of 2 egges, a
pinch of cream of tartar and 3 table-
spoons powdered sugar; heap one or
two spoonsful on each apple and brown
in the oven. Serve with custard mode
of on egg yolk. Half this recipe Is
enough for a small family.

Pineapple Tapioca Pudding Wash
1- -2 cup pearl tapioca and put in double
boiler with a spant quart cold water
and a pinch of salt. Cook until as
dear am staroh. Stir often to prevent
lumping. Remove from fire and put
in dish in which you intend to serve
it. Add 2 cup of sugar and a

can of shredded pineapple. When
cold, whip cream and spread on top.
If you have your own preserved pine-
apple, use a large cupful Instead of
the above.

Pudding Sauces Tablespoon of but-
ter, 1 cup sugar, 1 egg, grated rind
and Juice of one lemon, 1 tablespoon of
corn starch dissolved in a little cold
water, 1 cup of boiling water. Boil
together a few moments and serve.

South Canterbury. - C. OF C.

A LETTER FROM THE SHORE.

Dear Socials: I thought TS drop
you a line or two today to tell you of
our vacation, on this island far away.

A rest I long had needed and Ed
was tired, too, and so we're stopping
here, dear, with not a thing to do:
except that in the morning we must
run along the snore and gather up the
firewood and bring It to the door.

Then Ed goes for the water, "Tie a
half a mile away, but he always gets
two buckets, which will last us ail the
day. Our food comes from the city;
that In, it should, at least; but if.
perchance, It ndnses us, we on clams
nni ounners feast Then, after brealt
fat' over, we walk to-- the P. O., to
get tha pk(erf and letters, 'Tin but a
mile or so, Tli time then to cook
dftinor. If thr is wood on hand; if
not, we to and get It, as we find It on
lha strand,

Then, after dinners over, we walk
out on the pier, and watch the boat In
landing, and see who it's brought here.
And then we hare our supper, and then
w t? to bad, and flint th iltset

SOCIAL CORNER POEM.

Let Them Paea: Forget Them.

Jew mind the things you've heard,
Don't repeat a single word

Let them pass; forget them.
Do not mind them, they are not
Worthy of a moment's thought;
They have not much mischief wrought,

Let them pass; forget them.

Wewet mind what someone said.
They were words by malice fed

ITt them pass; forget them.
They were unkind and untrue.
And deserve no thought from you;
Be among the very few

Who will never mind them.

Let U other people say
"Words unkind from day to day

Let them pass; forget them.
Balance matters with them; gtve
Kind words lor unkind ones; live
A you know yon ought; forgtve

Let (hem pass; forget them.

And if yon nave said a word,
Harsh, unkind, and someone heard.

Pass it not; but mind It.
Bow another kind of seed.
Do another kind of deed,
Myce someone's heart will bleed

If you do not mind it.
From Ladies' Review.

Bent in by A DREAMER.

ANSWERS AND INQUIRIES.

- 8 AM ANT HA: Card received and
mailed to Chatterbox.

CHATTERBOX: Five postals re-
ceived and mailed as you directed.

FRANK Postal card mailed as you
Brected.

BUM FLOW KK Postal card sent as
you wished.

HEALTH SUSTAINING MEATLESS
DISHES.

Dear Sisters of the Social Corner: I
am sending In a few excellent recipes
tor maitang cheese dishes at least we
think they are excellent, and would
like to have you try them.

Meat is relished by most people, yet
ft is not necessary for a well balanced
meal. Foods which are to be served
la place of meats should be rich in
protein and tax, and should also be
savory. Cheese naturally suggests it-
self as a substitute for meat, since it
is rich in the same kinds of nutriments
which meat supphes.

In suostitutiog cheese for meat, es-

pecial pains should be taken to serve
dishes that will be relished by the fami-
ly-

Cheese and Vegetable Soup. Two cups
shock, two tatuespcons finely chopped
oarruu, one tablespoon chopped onion,
a vory little mace, two tauaeapoons of
butter, two tablespoons Hour, 1 2

teaspoon of suit, one out scalded milk,
quarter cup grated cheese; cook the
aregatablea a short time in half the
better; add the stock and the mace,
boiling 15 or 20 minutes; strain and
add the milk; thicken with hour cooiv-- d

in the renialniag butter. Just be-
fore serving stir In the cheese .and
eook until it la melted.

Cheese and Tomato Salad Stuff cold
tomatoes with cream cheese ami serv e
n lettuce leaves with 1 reach dress-t- o.

Scrambled Eggs with Cheese Half
pound grated cheese, eight eggs, one
tablespoon chopped parsley, a pinch of
nutmeg, half teaspoon salt; beat the
eggs slightly, mix them with the other
ingredients, and cook over a very slow
tire, stirring constantly, so that the
cheese may he melted by the time the
eggs are cooked. In food value tins
dish ,1b equal to nearly two pounds of

Dear Florida Sister' I bid you wel- -
to our Corner and hope we will

' from you often. 1 crochet a .very
nloe coat eweaiter, ana will fiend you
directions If you want them.

It would make quite a lengthy arti-
cle for the Social Corner but I will
end them by mail If you say you

would like them.
AUNT NANCY.

TIMELY RECIPES AND SUGGES- -

TIONS.

Dear Sisters of the Social Comer:
The timeliness of the Corner prompts
me to send in some things of interest
now:

Try Peach Souffle for a dessert One
qtiart of preserved peaches, one-ha- lf

cap sugar, scant; white of four egps;
one -- half cop sugar. Drain the syrup
from the peaches, remove stones, add
agar and mash with a fork. Beat

tbe whites to a stiff froth, add the sec-
ond half cup sugar and combine mix-
tures. Bake 20 minutes in a buttered
dish. Serve at once with plain or
whipped cream.

Sorambled Tomatoes on Toast Is an
other way to serve that very delightful
sad healthy "fruit" or vegetable, as
you may care to term it. Peel and cut
t$o tomatoes tn small pieces and cook
tft hot oil or butter for two or three
minutes, seasoning with salt and pep
per. Have ready throe eggs beaten
HgWfly, tarn in with the tomatoes and
continue tossing and stirring until set.
Serve on buttered toast.

The children will like sandwiches
which are spread wtth fig paste and
priakled with ground peanuts. The

figs are boiled until they can be mash
ed Into a paste, and then seasoned
lightly with lemon juice.

A every one knows, a bath is the
most useful and rerresning or restore.
fives. Here is a recipe for a medicinal
bath for the nervously worn and. those
who cannot obtain sleep. It is the pre
scription of an old physician. Take
four oimees of sea sail, spirit s of am
monia, two ounces; spirits of camphor.
two ounoes; of pure alcohol, eight

. Miiioes, am sufficient hot wier to
nrake a full quart of the liquid. Dis-
solve the eea salt tn hot water and let
It stmid until cool. Pour into thecal
cohol the spirits of ammonia and cam
phor: add' tlie salt waiter, shake wll
and bottle for use. With a soft sponre
dipped In this mixture wet over the
erf siM of the whole body; rub vtjor

ewwry until lis man gtotwn. The rwt
93i r4 feeta thai, fellows, .will


